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production of blue-type cheese flavor, 
620 
fibers, muscle 
porcine: ultrastructural postmortem changes 
in normal and low quality, 32 
film 
white, formation on cut surfaces of dry- 
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tions, moisture content and packaging, 
555 

stability of explosion-puffed potatoes: non- 
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sponse, 770 

volatile componenets of canned Alphonso 
mango, 900 


flour 
oat groat: extraction of a high-protein layer 
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bacterial flora of, 605 

cured: characteristics as influenced by levels 
of sodium nitrite and sodium ascorbate, 
977 

cured: properties as affected by nitrate, ni- 
trite and fresh pork quality, 972 
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203 
holding time 
influence on turbidity of citrus juices, 1042 
horse meat 
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sterilization: analysis of during laminar 
flow, 1047 
humidity 
precise control in biological testing cham- 
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en meat, 876 
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tion in saline solution, 542 
tenderization with papaya latex proteases, 
812 
mercury 
content of foods, 673 
metals, trace 
in foods: toxic potential of (a review), 215 


methods 

an evaluation of a specific gravity rapid fat 
analyzer, 1261 

application and advantages of enzymatic 
method for assay of ascorbic and dehy- 
droascorbic acids and reductones in spin- 
ach, 568 

application of SDS-acrylamide gel electro- 
phoresis for determination of maximum 
temperature to which bovine muscies 
have been cooked, 428 

analytical prediction of drying performance 
in nonconventional shapes, 627 

data analysis: a variable sequential test for 
selection of sensory panels, 61 

determination of water activity in interme- 
diate moisture pet foods by solvent ex- 
traction, 847 

differentiation of perfection, alsweet and 
Alaska varieties by total starch and amyl- 
ose content, 418 

effect of various peptones in growth me- 
dium on agglutination of 10 Salmonella 
species with pooled spicer-Edwards anti- 
sera, 80 

for measuring shear force of individual 
muscle fiber, 15 

numerical: of simulating the axisymmetrical 
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MSG (monosodium glutamate) 
effect of concurrent caloric intake on re- 
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composition of salami sausage produced 
with and without, 520 
reaction with sulfhydryl groups of myosin, 
1228 
nitrogen 
nonprotein compounds: changes in during 
dry sausage ripening, 301 
nitrosamines 
in Lebanon bologna: investigation on the 
possible occurrence of, 1257 
N-nitrosamines 
formation in low moisture systems, 474 
nitrosopyrrolidine 
effect of frying and other cooking condi- 
tions on formation in bacon, 314 
in fried bacon: role of lean and adipose tis- 
sue in formation of, 1070 
NMR (nuclear magnetic resonance) 
bound water capacity of corn starch and its 
derivatives by, 114 
NO-Pyr (nitrosopyrrolidine) 
effect of frying and other cooking condi- 
tions on formation in bacon, 314 
nucleotides, acid soluble 
effects of low temperature storage of toma- 
to fruits, 774 
nutrition 
amino acid losses in turnip greens during 
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handling and processing, 689 

and compositional changes in dehydro-irra- 
diated shrimp, 807 

effect of concurrent caloric intake on re- 
sponse to oral MSG in susceptible sub- 
jects, 414 

effect of processing and storage on provi- 
tamin A and vitamin C in apricots, 1034 

elemental analysis of protein-containing 
food materials from various sources, 887 

estimate of changes in availability of amino 
acids in food proteins, 490 

FPC as replacement for dry skim milk in 
laubina weaning food mixtures, 883 

FPC foam, 880 

iron fortification of dehydrated mashed po- 
tatoes, 552 

legume powders: preparation and some nu- 
tritional and physicochemical properties, 
897 

long-term storage of cells of C. utilis, 643 

nutritive value and acceptance of animal 
blood and cheese whey in bread, 585 

nutritive value of a fiber-free coconut pro- 
tein extract, 581 

nutritive value of breakfast cereal-milk com- 
binations, 371 

vitamin B, in pork muscle cooked in micro- 
wave and conventional ovens, 426 

whole soybeans to increase protein and cal- 
ories in maize-based diets, 577 


oat groats, bran and flour 
extraction of a high-protein layer from, 
1045 
oats 
gibberellic acid in malting of, 950 
odor 
of beef: influence of odor sources on, 424 
oil 
coconut milk: conditions for separation of 
from protein, 230 
in peanuts: effect of genotype and produc- 
tion area on, 1206 
safflower, protected: fatty acid composition 
of muscle phospholipids from calves fed, 
997 
vegetable: pentane formation and rancidity 
in, 761 
onion juice 
effect of simple carbohydrates, binary car- 
bohydrate mixtures and sucrose inver- 
sion on carbonyl retention in during lyo- 
philization, 350 
onions 
dehydrated: microbial quality of, 685 
Spanish red: cyanidin-3-laminariobioside in, 
1265 
orange juice 
cioud loss during storage of pasteurized and 
concentrates, 1037 
determination of volatiles by vapor head- 
space analysis in a multi-phase system: 
d-limonene, 434 
frozen concentrated: effect of essence en- 
hancement and storage on flavor, 855 
influence of holding time before pasteuriza- 
tion and concentration on _ turbidity, 
1042 
retention of d-limonene during freeze drying 
of, 445 
single strength: relationship of furfural to 
temperature abuse and flavor change in 
commercially canned, 1116 
osmosis, reverse 
concentration of carbohydrate solutions: 
process modelling and costing, 744 
for concentration of fruit juices, 704 
ovalbumin, crude 
protective effect of small amounts of ani- 
onic detergents on thermal aggregation 
of, 1231 
ovine muscle 
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— of pre-rigor tension on tenderness of, 
96 
tenderness variation in, 402 
oxazoles 
in coffee aroma, 1210 
oxidation 
linoleate: decrease of rate of due to water at 
intermediate water activity, 112 
oxygen 
uptake in postrigor bovine muscle, 22 


P 


packaging 
effect of can type on color of processed 
sweet potatoes, 563 
of pork bellies: effect on shrinkage and 
freezer burn in frozen storage, 1136 
of pork cuts: systems to extend storage life, 
1140 
of potato flakes: effect on flavor quality 
and stability, 555 
vacuum: effect on weight loss, microbial 
growth and palatability of fresh beef 
wholesale cuts, 143 
vacuum: hot boning of eight major bovine 
muscles, 140 
palm (Elaeis guineensis) 
microorganisms from tap holes, 755 
papain 
inhibitory effect of BITC, 94 
Papaya 
external color as maturity index, 701 
fresh: determination of texture by penetra- 
tion tests, 156 
latex proteases for tenderization of meat, 
812 


. passion fruit 


effect of starch on juice viscosity, 431 
pasteurization 
of citrus juices: influence on turbidity, 1042 
peaches, freestone 
cellulase activity during ripening, 783 
ripening: pectic enzymes in, infected with 
Monilinia fructicola, 1195 
peanuts 
effect of genotype and production area on 
the total fatty acid composition, total oil 
and total protein in, 1206 
erratum in formula, (5)xiv 
influence of moist-heat treatments on pea- 
nut paste characteristics, 494 
raw and roasted: yield, proximate composi- 
tion and mineral content of, 264 
peas 
perfection, aisweet and Alaska: differentia- 
tion of variety by total starch and amy- 
lose content, 418 
pecans 
aflatoxin and mold contaminations in im- 
proved variety pecans, 1127 
mycotoxins produced by fungi isolated 
from inshell, 213 
pectic substances 
as affected by a freeze-thaw potato granule 
process, 358 
pectinase 
individual and kinetic behavior of, 920 
pectinesterase 
individual and kinetic behavior of, 920 
pectins 
of red tart cherries: heat treatments and tex- 
ture, 1203 
Pediococcus cerevisiae 
properties of a fermented, semidry turkey 
sausage during production with lyophi- 
lized and frozen concentrate, 836 
peeling 
freeze-heat: of tomatoes, 162 
lye vs. roasting of pimientos for generation 
of wastes and quality of canned product, 
1107 
penetrometry, liquid-jet 
for physical analysis: application to bread 
aging, 1247 


Penicillium roqueforti 
carbonyl production from lipolyzed milk fat 
by continuous mycelial culture of, 83 
continuous production of blue-type cheese 
flavor by submerged fermentation, 620 
pentane 
formation and rancidity in vegetable oils 
and potato chips, 761 
peptones 
effect in growth medium on agglutination of 
Salmonella with pooled spicer-Edwards 
antisera, 80 
peroxidase, horseradish 
factors affecting rates of heat inactivation 
and reactivation, 1173 
pet foods 
determination of water activity in interme- 
diate moisture, by solvent extraction, 
847 
pH 
and acidic stability during storage of acidi- 
fied and nonacidified canned tomatoes, 
257 
changes in tenderness of beef longissimus 
dorsi as related to, 532 
effect on color of anthocyanin solutions, 
325 
effects on quality of stored tomato juice, 
254 
postmortem decline of poultry breast meat: 
relationship to tenderness, 393 
relationships among titratable acidity and 
buffer composition of tomatoes, 354 
phenolics 
compounds from berries of mountain ash, 
Sorbus aucuparia, 636 
phosphatidylcholine 
soybean: develops bitter taste on autoxida- 
tion, 69 
phospholipids, muscle 
fatty acid composition from calves fed pro- 
tected safflower oil, 997 
pickles 
a laboratory study on countercurrent desalt- 
ing of, 260 
pigmentation, egg yolk 
reflectance colorimetric evaluation of, 508 
pigs 
apparatus for measuring plucking force of 
hairs, 970 
pimientos, canned 
roasting vs. lye peeling for generation of 
wastes and quality, 1107 
poliovirus 
effect of fat content of ground beef on heat 
inactivation of, 865 
poly phenol oxidase 
sweet cherry: enzymatic degradation of an- 
thocyanins, 786 
porcine muscles 
adenosine 3’,5’-cyclic monophosphate in, 
829 
effects of proteolytic activity of P. perolens, 
5 


fibers: ultrastructural postmortem changes 

in normal and low quality, 32 
pork 

accelerated processing: quantitative studies 
of bacterial flora of cured and smoked 
hams, 605 

comparison of palatability with goat, beef, 
lamb and horse, 1145 

effect of freezing and packaging methods 
on shrinkage and freezer burn in frozen 
storage, 1136 

effect of gas atmospheres on microbial qual- 
ity of, 723 

fresh: effect of quality on cured ham prop- 
erties, 972 

muscle: Vitamin B, in microwave and con- 
ventional oven cooked, 426 

packaging systems to extend storage life of, 
1140 

potato 

chips: pentane formation and rancidity in, 
761 

flakes: effect of drying conditions, moisture 
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content and packaging on flavor quality 
and stability, 555 
flakes, white yam (Dioscorea rotundata 
Poir): preparation and storage properties 
of drum dried, 559 
flavor and storage stability of explosion- 
puffed: nonenzymatic browning, 58 
French-fried: color improvement by lactose 
or cheese whey, 1269 
French-fried: factors affecting yields meas- 
ured as servings/100# frozen product, 
676 
granules: starch and pectic substances as af- 
fected by a freeze-thaw process for, 358 
mashed, dehydrated: iron fortification of, 
552 
occurrence of chlorophyll and solanine in, 
and control by N®°®-benzyladenine, ethe- 
phon and filtered light, 1059 
quantitative determination of glucose, fruc- 
tose and sucrose in, 1062 
sweet: carotene stereoisomerization in as af- 
fected by rotating and still retort can- 
ning processes, 1188 
sweet: effect of additives on color of proc- 
essed, 565 
sweet: effects of can type on color, 563 
pouches, flexible 
continuous microwave sterilization of meat 
in, 309 
poultry 
effect of dietary fat and dl-a-tocopheryl on 
stability characteristics of precooked 
frozen broiler parts, 133 
factors influencing cooling of carcasses, 980 
meat: evaluation of succinic acid and heat 
to improve microbiological quality, 985 
relation between isometric tension, post- 
mortem pH decline and tenderness of 
breast meat, 393 
pressure, atmospheric 
effect of changes on physicochemical prop- 
erties of starches, 467 
processing 
aseptic: thermal process simulation for, of 
foods containing discrete particulate 
matter, 1084 
freeze drying: effect on volatile retention in 
carrots, 1191 
heat: improved procedures for mathematical 
evaluation of, 849 
heat and heat/hold: improvement of surface 
heat transfer during, 1066 
microwave: prediction of dielectric proper- 
ties in nonfat milk, 52 
of turnip greens: amino acid losses during, 
689 
thermal: effect on carotene stereoisomeriza- 
tion in canned sweet potatoes, 1188 
thermal: evaluation of for conduction heat- 
ing foods in pear-shaped containers, 276 
thermal: response charts for establishing 
temperatures in cylindrical cans of solid 
food subjected to time variable proces- 
sing temperatures, 1090 
proteins 
alfalfa concentrate: influence of various fac- 
tors on nitrogen solubility, 1110 
chemical and physical bonds contributing to 
structural properties of foods: a hypoth- 
esis, 484 
coconut milk: conditions for separation of, 
from oil, 230 
coconut: nutritive value of an extract ob- 
tained by enzymic-chemical method, 
$81 
concentrates: comparison of emulsification 
capacities of, 175 
cottonseed: acceptability of saltine crackers 
containing, 758 
cottonseed whey: utilization of concen- 
trates produced by ultrafiltration, 183 
elemental analysis of from various food 
sources, 887 
fish: myosin-lipid interaction during aque- 
ous extraction, 726 
food: determination of SH- and SS-groups 


using Ellman’s reagent, 49 
food: estimate of changes in availability of 
individual essential amino acids, 490 
food use of soybean 7S and 11S: high tem- 
perature expansion characteristics of 
gels, 777 
increased by soybeans in maize-based diets, 
$77 
in peanut: effect of genotype and produc- 
tion area on, 1206 
lima bean: amino acid composition and bio- 
logical quality of, 171 
meat: pressure-induced solubilization in sa- 
line solution, 542 
meat: reaction of nitrite with sulfhydryl 
groups of myosin, 1228 
metal complexes in ethanol media, 953 
plant: denaturation of related to function- 
ality and food applications (a review), 
218 
soluble casein by adsorption of ammonia, 
1237 
solubility in a sausage model system: effect 
of bacterial fermentation, 833 
soy: enrichment of tortillas with, 244 
soy: factors influencing gelation and stabil- 
ity of dispersions, 892 
spinning of zein, 226 
squid isolate: effect of processing conditions 
on recovery yields, 592 
squid: process requirements and properties 
of spray dried, 735 
whey: effect of heat and other factors upon 
foaming properties of concentrates, 42 
provitamin A 
in dried apricots: effect of processing and 
storage on, 1034 
Pseudomonas perolens 
proteolytic activity and effects on porcine 
muscle, 825 
puree 
carrot: glutamine as a predictive measure- 
ment in the qaulity assessment of, 365 
tropical fruit: flow properties of, 160 


Q 


quality 

microbiological, of poultry meat: evaluation 
of succinic acid and heat to improve, 
985 

of canned mushrooms: influence of vacuum 
soaking on, 1026 

of canned pimientos: roasting vs. lye peeling 
for generation of wastes, 1107 

of Concord grape juice: processing factors 
affecting, 1120 

of frozen cooked meat: influence of freez- 
ing rate and reconstitution method, 615 

of ground beef products on retail market, 
610 

spectral, of ripening tomatoes: effect on pig- 
ment systems, 907 


R 


rancidity 
and pentane formation in vegetable oils and 
potato chips, 761 
rehydration 
of dry and partially dried vegetables, 681 
respiration 
of dry and partially dried vegetables, 681 
oxygen uptake in postrigor bovine muscle, 
22 
reticulum, sarcoplasmic 
loss of calcium-accumulating ability in, fol- 
lowing degradation by cathepsins, 29 
riboflavin 
degradation during extrusion processing, 
207 
rice 
cerebroside in grain, 471 
prediction of hedonic ratings by sensory 
analysis, 203 


roasting 
vs. lye peeling of pimientos for generation 
of wastes and quality of canned product. 
1107 
RSM (response surface methodology) 
use in developing acceptable high protein 
bread, 943 


S 


salami, mutton 
organoleptic acceptability of various cooked 
formulations, 1150 
salmonella 
effect of various peptones in growth medi- 
um on agglutination of, with pooled spi- 
cer-Edwards antisera, 80 
Salmonella typhimurium 
influence of spaghetti extruding conditions, 
drying and storage on survival of, 1105 


salt 
rapid technique for curing fish (a review), 
125 


use of recycled in fermentation of cucumber 
salt stock, 1032 
SCP (single-cell protein) 
from treatment of soybean spent solubles 
by means of yeast cultivation, 934 
sausage 
dry: changes in nonprotein nitrogen com- 
pounds during ripening, 301 
dry: specificity of lipolysis during ripening, 
293 


dry: stoichiometry of carbohydrate fermen- 
tation during ripening, 297 
evaluation of betalain pigments as colorants, 
128 
meat, preblended: influence of curing ingre- 
dients and storage time on quality, 718 
model system: effect of bacterial fermenta- 
tion on protein solubility in, 833 
salami: comparison of produced with and 
without addition of sodium nitrite and 
sodium nitrate, 520 
semidry turkey: properties of a fermented, 
during production with lyophilized and 
frozen concentrate of P. cerevisiae, 836 
seafoods 
Korean, fermented: microflora of, 1002 
SEM (scanning electron microscope) 
studies on dry lima beans: effects of cook- 
ing on cellular structure of rehydrated, 
342 
sensory analysis 
application of regression models relating 
sensory and chemical data of canned 
beef aroma, 537 
data analysis: a variable sequential test for 
selection of panels, 61 
prediction of hedonic ratings of rice by, 203 
profiles of coffee beverage headspace vola- 
tiles entrained on porous polymers, 64 
ratio scales relating hardness and crunchi- 
ness to mechanical properties of space 
cubes, 200 
replicated composite complete-incomplete 
block designs, 503 
sensory evaluation 
comparative, of two cultivated mushrooms, 
416 
sensory properties 
structural functions of taste in the sugar se- 
ries, 947 
serum, sweet corn and tomato 
kinetics of thermal degradation of MMS in, 
457 
sesame (Sesamum indicum L.) 
aroma components of roasted seed, 73 
SH (sulfhydryl) 
determination in food protein using EIll- 
man’s reagent, 49 
shear force 
of individual muscle fiber: evaluation of 
method for measuring, 15 
sheep 
collagen characteristics of muscle, 639 
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shelf life 
of beef rib steaks: influence of marbling, 
fatty acid profiles, display temperatures 
and time on, 1132 
of foods: scientific status summary, 861 
studies of soluble coffee, 192 
shipment 
of lamb carcasses: use of COQ, pellets for, 
1068 
shrimp 
acceptance of fish-shrimp portion utilizing 
machine-separated minced fish flesh, 
1130 
dehydro-irradiated: nutritional and compo- 
sitional changes in, 807 
Penaeus setiferus: cathepsin activity of, 6 
P. setiferus: kinetic properties of partially 
purified arylamidase of, 10 
sodium ascorbate 
influence of levels on characteristics of 
cured ham, 977 
sodium chloride 
synergistic effect on autolysis of Baker’s 
yeast for preparation of yeast extracts, 
939 
sodium nitrate 
effect on cured ham properties, 972 
sodium nitrite 
effect on cured ham properties, 972 
influence of levels on characteristics of 
cured ham, 977 
solanine 
in potato tubers: control by N° -benzyl- 
adenine, ethephon and filtered light, 
1059 
solubilization 
pressure-induced: of meat proteins in saline 
solution, 542 
soy curd 
effect on the acceptability and characteris- 
tics of beef patties, 288 
erratum notice on effects on acceptability 
of beef patties, (3)x 
soy proteins 
enrichment of tortillas with, 244 
soya products 
___as additives in beef patties, 137 
soybeans 
comparison on the emulsification capacities 
of some protein concentrates, 175 
flour: viscosity and water absorption charac- 
teristics of slurries, concentrates and iso- 
lates, 188 
food use of 7S and 11S proteins: high tem- 
perature expansion characteristics of 
gels, 777 
growth of lactic acid bacteria in soy milk, 
1018 
phosphatidylcholine develops bitter taste on 
autoxidation, 69 
phytic acid in its hydrolysis during bread- 
making, 1023 
separation of milk whey protein blends with 
electrophoresis and isoelectric focusing, 
1064 
to increase protein and calories in maize- 
based diets, 577 
treatment of spent solubles by means of 
yeast cultivation, 934 
space cubes 
sensory ratio scales relating hardness and 
crunchiness to mechanical properties of, 
200 
spaghetti 
influence of extruding conditions, drying 
and storage on survival of S. typhimu- 
rium, 1105 
spinach 
application and advantages on enzymatic 
method for assay of ascorbic and dehy- 
droascorbic acids and reductones in, 568 
squid (Loligo) 
protein isolate: effect of processing condi- 
tions on recovery yield, 592 
protein: process requirements and proper- 
ties of spray dried, 735 
SS (disulfide) 


determination in food protein using Ell- 
man’s reagent, 49 
SSOJ (single strength orange juice) 
relationship of furfural to temperature abuse 
and flavor change in commercially canned, 
1116 
stability 
of candy fats, 1263 
of potato flakes: effects of drying condi- 
tions, moisture content and packaging, 
555 
stabilizers 
carrageenan: heat-induced changes in zone 
electrophoretic patterns of, 103 
food: zonal electrophoresis of, in malonate 
buffer, 97 
Staphylococcus aureus MF 31 
enumeration of thermally stressed, 844 
starch 
and pectic substances as affected by a 
freeze-thaw potato granule process, 358 
corn: bound water capacity of and its deriv- 
atives by NMR, 114 
passion fruit: effect on juice viscosity, 431 
physicochemical properties as affected by 
atmospheric pressure changes, 467 
tapioca-milk gels: effect of frozen storage 
on microstructure and syneresis of modi- 
fied, 121 
tapioca-milk gels: microstructure of, 117 
total: to differentiate between pea varieties, 
418 
statistical methods 
an alternative estimator for recovery of in- 
terblock information when using incom- 
plete block designs, 1254 
application of regression models relating 
sensory and chemical data of canned 
beef aroma, 537 
correlations between subjective and objec- 
tive measurements applied to grape jelly, 
7194 
data analysis: a variable sequential test for 
selection of sensory panels, 61 
data analysis: regression analysis with repeti- 
tions of the independent variable, 209 
estimate of 12D for radappertized foods, 


800 
replicated composite plete-i plete 
block designs for sensory experiments, 

503 

sterilization 


dehydro-irradiation of shrimp: nutritional 
and compositional changes, 807 

HT/ST: an analysis of during laminar flow, 
1047 

irradiation: statistical estimate of 12D for 
radappertized foods, 800 

stoichiometry 

of carbohydrate fermentation during dry 

sausage ripening, 297 
storage 

bulk: effects of pH on quality of tomato 
juice, 254 

effect of gas atmospheres on microbial qual- 
ity of pork, 723 

effect on provitamin A and vitamin C in 
apricots, 1034 

influence on quality of preblended sausage 
meats and frankfurters, 718 

long term of C. utilis: nutritional evaluation, 
643 


low temperature: effects on acid-soluble nu- 
cleotides of tomato fruits. 774 

of canned tomatoes: pH and acidic stability 
of acidified and nonacidified, 257 

of lamb carcasses: use of CO, pellets for, 
1068 

of pasteurized citrus juices and concen- 
trates: effect on cloud loss during, 1037 

of pork bellies: effect of freezing and pack- 
aging methods on shrinkage and freezer 
burn, 1136 

of pork cuts: packaging systems to extend, 
1140 

of sliced celery: extension of post-harvest 
yield, 678 
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of spaghetti: influence on survival of S. 
typhimurium, 1105 
post harvest: influence on solids and man- 
nitol content of canned mushrooms, 
1029 
stability of Concord grape juice: factors af- 
fecting, 1120 
stability of explosion-puffed potatoes: non- 
enzymatic browning, 58 
succinic acid 
evaluation of to improve microbiological 
quality of poultry meat, 985 
sucrose 
inversion during lyophilization of onion 
juice, 350 
quantitative determination in fruits and po- 
tatoes, 1062 
sugars, deoxy 
sensory properties of: structural functions 
of taste in the sugar series, 947 
sunflower(s) 
flour: viscosity and water absorption charac- 
teristics of slurries, concentrates and iso- 
lates, 188 
meal products: certain functional properties 
of, 368 
sweeteners 
L-aspartyl-L-phenylalanine methyl ester as, 
347 
sirup, maple 
color stability in various retail containers, 


857 
T. cacao 
caffeine distribution in, 1055 


taste 
intensity-time curves for flavored oil-in- 
water einulsions, 55 
structural functions of in the sugar series: 
sensory properties of deoxy sugars, 947 
temperatures 
constant and fluctuating: effect of activity 
on lipase B, 1169 
display: influence on shelf life of beef rib 
steaks, 1132 
expansion characteristics of gels: food use 
of soybean 7S and 11S proteins, 777 
measurement: calculation of errors in ther- 
mocouples in convection heating cans, 
739 
relationship of furfural to abuse and flavor 
change in commercially canned SSOJ, 
1116 
response charts for estimating in cylindrical 
cans of solid food subjected to time vari- 
able processing temperatures, 1090 
“scorch:” properties of in freeze drying, 
1244 
smoke house: effect on rate of heating and 
quality of frankfurters, 602 
smoking: effect on acceptability and storage 
stability of smoked Spanish mackerel, 
596 
s.orage: effect on organoleptic quality and 
toxinogenesis by C. botulinum in vacu- 
um-packaged side bacon, 607 
storage: effects on acid-soluble nucleotides 
on tomato fruits, 774 
tenderness 
of beef longissimus as related to muscle 
color and pH, 532 
of beef longissimus: relationships of certain 
muscle, cartilage and bone traits, 819 
of bovine and ovine muscle: effects of pre- 
rigor tension on, 396 
of meat: papaya latex proteases for tenderi- 
zation of, 812 
of poultry breast meat: relation between 
isometric tension, postmortem pH de- 
cline, 393 
rate of heating effects on solubilization of 
beef muscle collagen, 18 
variation in ovine longissimus muscle, 402 
tension, isometric 
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relationship to tenderness of poultry breast 
meat, 393 
tests /testing 
determination of fresh papaya’s texture by 
penetration, 156 
precise control of humidity in biological 
chambers, 1072 
texture 
determination of fresh papaya’s by penetra- 
tion tests, 156 
thermocouples 
calculation of temperature measurement er- 
rors in convection heating cans, 739 
thiamine 
degradation during extrusion processing, 
207 
thiazoles 
in coffee aroma, 1210 
tissue, intramuscular connective 
thermal stability of and mechanical proper- 
ties of bovine muscle concomitant with 
changes in myofibrillar contraction state, 
1221 
tocopheryl, dl-a- 
effect on stability characteristics of pre- 
cooked frozen broiler parts, 133 
tomatoes 
canned: pH and acidic stability during stor- 
age of acidified and nonacidified, 257 
effects of low temperature storage on acid- 
soluble nucleotides, 774 
pilot aplication of freeze-heat peeling of, 
162 


relationships among titratable acidity, pH 
and buffer composition of, 354 
ripening: influence of spectral quality of 
light on pigment systems, 907 
tortillas 
enrichment of with soy proteins by lime 
cooking of whole raw corn-soybean mix- 
tures, 244 
toxicity 
effect of essential minerals on cadmium (a 
review), 321 
of methylmercury: effect of tuna and sele- 
nium, 1 
toxicology 
C. botulinum in vacuum-packaged bacon: 
effect of nitrite and storage temperature 
on, 607 
determination of benzo(a)pyrene in smoke 
condensates by LLC, 38 
toxic potential of trace metals in foods (a 
review), 215 
tricaproin 
thermal interaction of fats and amino acids, 
917 
triglyceride 
changes in mice influenced by wine uptake, 
957 
trigonelline 
thermal behavior of, 1216 
triticale 
extrusion processing of, 572 
try psin 
immobilized on porous glass: preparation 
and stability, 927 
immobilized on porous glass: preservation 
and choice of reactor, 1124 
inhibitors in sorghum grain, 422 
tuna 
effect on toxicity of methylmercury, 1 


turbulence 
promoters in ultrafiltration of WPC, 1014 
turkeys 
relationship of age to general composition, 
skin thickness, phospholipid content and 
enzymatic activity in, 317 
semidry, fermented sausage: properties dur- 
ing production with lyophilized and fro- 
zen concentration of P. cerevisiae, 836 
turnip greens (Brassica rapa L.) 
amino acid losses during handling and proc- 
essing, 689 


U 


ultrafiltration 
of WPC: turbulence promoters in, 1014 


valine 
thermal decomposition of, 911 
thermal interaction of fats and amino acids, 
917 
veal muscle 
changes in mechanical properties produced 
by myofibrillar contraction state and 
cooking time/temperature, 869 
vegetables 
effect of cultural practices on chemical com- 
position of processing (a review), 1075 
experimental values of thermal conductivity 
of selected, 1080 
frozen: a reduced effluent blanch-cooling 
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